
Wednesday, March 17, 2010 THE HERALD 35

Waratah
Seniors
Rugby
League
Football
Team

Re-Launch
Dinner

When: Saturday 10th April 2010
Where: The Acacia Function Room
Cost: Tickets $40 per person

Ticket includes Pre-dinner Canapes,
Buffet Dinner & Guest Speakers -

1990 & 2000 Premiership Captain Coaches 
Craig Higgins & Steve Henderson

RAFFLES FUNDRAISING AUCTION

Tickets only available from the Bar 
at the Leagues Club

WARATAH LEAGUES CLUB
Allowah Street, Waratah West
Phone 4968 1840

c8718931-17Mar

B acchusR estaurantBacchus Restaurant
presentspresents

Phone: 4927 1332
141 King Street, Newcastle

B acchusBacchus

Thursday 1st April 2010
Bacchus Restaurant 141 King Street

6.30pm
$120 per person

At nearly 40 years young, located at the iconic Graveyard Vineyard in the Hunter
Valley, Brokenwood Wines boasts an impressive array of premium quality wines,

sourced from ‘all the right regions, for all the right reasons’. With a mission statement
‘to make great wine and have fun’, Brokenwood is the perfect example of a local

vineyard for Bacchus Restaurant to work in conjunction with.

Come and enjoy a speci�cally tailored 5 course menu, designed by Head Chef
Timothy Montgomery, matched with wines chosen by sommelier Trent Alder,

and dine with the winemakers from the prestigious Brokenwood winery.

c8711459-10Mar

c8709090-17Mar

HOME DRINKS MAINS STARTERSS TA R T E R S

Chefs toss talents intomix

BIG BENEFITS:
Hospitality
Recruitment
Solutions•
Ben Neil.

W HAT started as a way for
chefs to join forces to

promote the Hunter Valley as a
dining destination has expanded
to the rest of the region, and both
experienced chefs and up-and-
coming apprentices are
benefiting.

Hunter Chefs and Co was
started in 2006 by some of the
Hunter Valley•s most highly
regarded chefs, including Robert
Molines , Nick Vivian and Andy
Wright .

The not-for-profit association
allows chefs and industry
professionals to swap ideas, and
encourages the next generation
of the region•s chefs with
workshops and information
sessions.

••Rather than being Hunter
Valley focused, it•s now the
Hunter Region, so we•re
incorporating the whole area,••
Hospitality Recruitment
Solutions• Ben Neil said.

••The benefits include
networking opportunities,
sharing culinary ideas and
assisting members with business
challenges.

••Then for younger chefs there
are the workshops; we•ve had a
number of high-profile Sydney
chefs up to host seasonal
luncheons.

••They do a demonstration prior
to lunch, which is always fairly
innovative and shows new
techniques in the industry.••

Chefs who have participated in
the lunches so far have included
Armando Percuoco of Buon
Ricordo; Serge Dansereau from
the Bathers Pavilion; Justin

North of Becasse; Tony Bilson of
Bilson•s and Peter Kuruvita from
Flying Fish.

The next chef due to host a
lunch is Matthew Kemp , from
Balzac, on June 21.

••You don•t have to be a member
to come,•• Neil said.

••Our members do get a bit of a

discount, but we welcome
everybody.

••You don•t even have to be in
the industry, you can just be
passionate about sitting with
some of Sydney•s and our region•s
best chefs.••

For more information, or to
join, visit hunterchefs.com.au.

nibbles
ANITA BEAUMONT

Home-grown harvest
WITH ownersJohn and Veronica Ellis , chef
Barry Meiklejohn is trying to develop the
regular dinners at the Cornerstone Cafe at
Maitland into a ••50-mile concept••, using
locally grown, certified organic produce
wherever possible.

Diners can get a taste of what he is up to
at the restaurant, based at Organic Feast in
East Maitland, on March 27 with an Autumn
beef dinner.

••The Hunter Valley hides their best under a
bushel, as the old saying goes, but it will
happen,•• Meiklejohn said.

••We want to show that a person can eat
well, healthily and nutritiously, and have a
really good time.••

On the menu will be Susan Schmiedte
and Greg Murphy•s biodynamic beef from
their property, Pelican•s Nest, at Morpeth.

Wine will be provided by Tamburlaine
Wines.

Bookings are essential on 4933 7849.

The vine art of tapas
ALSO on March 27, Arnott•s Bakehouse at
Morpeth is hosting a tapas wine dinner

designed to explore the passion, culture,
lifestyle and rich culinary diversity that is
traditional Spanish tapas.

The history of tapas will be explored, with
a mix of simple and complex dishes included
on the menu.

Diners will be treated to courses such as
lemon and garlic-scented green olives with
grilled ciabatta, pan-fried sardines with
saffron aioli, chargrilled squid and chorizo,
and quesadillas.

These will be matched with Spanish wines
such as sherry from Andalucia, verdejo and a
tempranillo from Bodega Roda, to end with a
pedro ximenez or PX, all served in the
tradition of tapas.

To book, phone 4934 4343 or email
restaurant@arnottsbakehouse.com.au.

offcuts
BEN SMEE

Dressedand
impressed

TETSUYA WAKUDA

THE most intimidating thing about eating in
one of the world•s greatest restaurants was
trying not to look so intimidated.

The waitstaff … at least 20 of them, all
immaculately dressed … buzzed in and out
with a confidence my dining party didn•t feel.

My clothes were a third attempt at getting
it right. An hour before, pre-dinner drinks
began with a 45-minute argument about
whether we•d be committing a serious faux
pas by turning up to Tetsuya•s in jeans.

The restaurant, for those uninitiated, was
once ranked as the fifth best in the world.
Tables are notoriously difficult to come by,
and after a three-month wait my group of
mates, all 20-something and petrified, were
let in through the automatic gates.

For the first hour we barely dared make a
move. Everyone sat back straight, arms at our
sides, gawking at the fat cats who could afford
to drop $190 (plus $90 for the wine
degustation) on a meal.

The reality was that many of them were
once-in-a-blue-mooners like us, but it took us
a while to realise we weren•t in the company
of Sydney•s upper-class.

The food, however, was way out of our
league. The night warms up with five seafood
courses, each proclaimed •the best expletive
thing I•ve ever eatenŽ until the so-called
signature dish arrives. For the rest of the
night, another eight courses worth, there•s no
competition. Tetsuya•s ocean trout is quite
possibly the finest tasting thing on the planet.

As the night wore on, and the sommelier
brought more wine, things got
more laid-back. Forks were
dropped and promptly
replaced by the waiters, who
scampered in like ballboys.

It was midnight, four
hours after we•d arrived,
by the time the top fell
from my teapot,
spilling its contents on
the table and my
dress pants.

Damn, I thought,
my jeans would have
soaked this up.


